
White wine
Colombard/Ugni Blanc, Domaine de Millet, 2006 France.
An eminently quaffable and refreshing Gascogne white. Green apples and pear skin on the nose lead to surprisingly
rich mid palate fruit and tangy fresh acidity on the finish. 175ml glass: 2.75 250ml glass: 4.10 Bottle 11.75

Sauvignon Blanc, Norte Chico, 2006 Chile.
Mouth watering, crisp and clean Sauvignon with a palate bursting with pure, full fruit flavours.

175ml glass: 2.85 250ml glass: 4.30 Bottle 11.95

Viognier, Trivento Tribu, 2005 Argentina. 
Apricots, honey and tropical fruit flavours with a lingering fruity finish.

175ml glass:  2.90 250ml glass: 4.35 Bottle 12.00

Rioja, Sonsierra Viura, 2006 Spain. 
Fresh, youthful white Rioja at its best. Fresh, dry and clean with mouth watering citrus and light floral notes. 
Delicate yet displaying a fairly full texture and refreshing finish. 175ml glass: 3.15 250ml glass: 4.50 Bottle 13.25

Pinot Grigio, Beelgara, 2006 Australia. [V]
Highly aromatic with a floral perfumed bouquet, displaying distinct lemon and pear characters on the crisp, dry palate.
Soft fruit flavours highlighted by zesty fresh acidity. 175ml glass: 3.20 250ml glass: 4.55 Bottle 13.50

Fiano Greco, A-Mano, 2006 Italy. [V]
A lovely, perfumed white from the south of Italy with enticing stone-fruit aroma, 
a ripe full palate and great structure. 175ml glass: 3.25 250ml glass: 4.60 Bottle 13.75

Chardonnay, Clos Montblanc, 2006 Conca de Barbera, Spain.
Lots of creamy spicy oak, from fermentation in French barrels. Rich tropical fruit, 
refreshing citrus flavours and great persistence. 175ml glass: 3.60 250ml glass: 5.00 Bottle 15.50

Riesling, Willm N.O.W, 2002 France.
Wonderful citrus and lime flavours with a soft but full lengthy finish. 16.70

Semillon, Brokenwood, 2006 Australia. [V]
Aromas of lemon and grass with an excellent balance from good acid structure and grape sweetness. 18.60

Sancerre, Paul Doucet et fils, 2006 France.
Racy, mineral, classically French Sauvignon Blanc with good weight with hints of green apple and melon. 20.80

Chablis Premier Cru, Cote de Lechet, 2004 France. 
Firm, full and chalky with nice ripe fruit and subtle toasty oak. Beautifully balanced. 24.90

Chardonnay, Shaw and Smith, 2006 Australia. 
Big, concentrated Chardonnay. Beautifully integrated toasty oak, fresh lemon acidity. 
Amazingly refined and elegant for such a weighty wine. 34.30

Bottled beers
Golden promise  50cl - A rich malty organic ale, brewed in Edinburgh. 3.50

Fraoch heather ale  50cl - A traditional Scottish brew with a full malt body. 3.25

Grozet  50cl - A Scottish beer with an intense gooseberry flavour. 3.25

Kelpie seaweed ale  50cl - A chocolate ale with the aroma of a fresh sea breeze. 3.25

Hoegaarden  27.5cl - A wheat beer with a lingering flavour of natural fruit. 3.00 

Grolsch  30cl - Popular lager from Holland 2.60

Sol 33cl - A refreshing Mexican beer. 2.60

Tiger  33cl - From Singapore. 2.70

Budvar  50cl - Czech republic lager. 3.25

Pinkus alt  50cl - Old style organic lager with an unusual wheat and barley blend. 3.25

Pinkus special  50cl - Cellar matured traditional organic German lager with a fresh light taste. 3.25 

Pinkus hefe weizen  50cl - An organic naturally cloudy wheat beer, with a light fruity character. 3.25

Weston’s organic cider  50cl - A strong, traditionally made cider with a ripe apple aroma, lightly sparkling. 3.50

Cocktails
Bloody Mary - vodka, tomato juice, dashes of tabasco, black pepper, 
worcestershire sauce and garnished with a stick of celery. 4.50

Expresso martini - vodka, Kahlua and espresso. 4.50

Cosmopolitan - vodka, Cointreau and cranberry juice. 4.50

Mojito - white rum, fresh mint, fresh lime and sweet soda. 4.50

Frozen Strawberry Daiquiri - white rum, fresh strawberries blended with ice. 4.90

Baileys Malibu Slide - Baileys, Kahlua, Malibu blended with ice. 4.90

Frozen Margarita - tequila, triple sec, lime juice blended with ice. 4.90

Chilli Margarita - chilli infused tequila, lime juice. We can make this cocktail mild or hot! 4.90

Please ask your server if you would like a cocktail that is not on our list - we will do our best to accommodate you.

Cold Soft drinks
Coke & Diet Coke, Lemonade 1.25

Purdeys 1.80

Mineral water glass 1.25 large bottle 3.50

 



Rosé wine
Trivento Merlot/ Malbec Rosé, 2006 Argentina.
Bright pink and as vivacious on the palate as it is on the eye, a truly versatile wine that will happily combine with
most food. Especially well suited to spicier dishes. 175ml glass: 2.75 250ml glass: 3.95 Bottle: 11.80

Dessert wine
Clos Guirouilh, Jurançon Moelleux. Jurançon, 2005 France.
Complex, floral, elegant and harmonious, this wine is deliciously, indulgently sweet without being at all cloying. 

70ml glass: 2.75 Bottle: 13.25

Sparkling wine & champagne
Juvé y Camps, Brut Reserva Cava. Saint Sadurni D’Anoia, Spain. 
The simple fact of the matter is that this fantastic family run estate produces the best Cavas on the 
market. An environmentally friendly agricultural policy is a major factor in the production of this 
deliciously crisp, dry and biscuity Spanish fizz. 19.00

Roederer Estate Quartet NV, Anderson Valley, California.
An exceptionally elegant blend of approximately 70% Chardonnay with 30% Pinot Noir, with an 
initial citrus freshness that seamlessly flows into a mid-palate of lemon cream biscuits underpinned 
by hints of raspberry. The finish is long and dry, reminiscent of freshly baked baguette crust. 29.00 

Bollinger Special Cuvée Brut NV, Champagne.
Consisting of approximately three quarters Pinot Noir and Meunier with one quarter Chardonnay, 
Bollinger Special Cuvée is one of the fullest champagnes with an intensely rich character of freshly 
baked bread alongside citrus and baked apple fruit. 55.00

All the wines on this list are to the very best of our knowledge vegetarian.
Those marked [V] are, again to the very best of our knowledge, vegan.

Red wine
Tempranillo, Castillo de Montblanc, 2006 Concha de Barbera, Spain. 
Medium bodied with aromatic red fruits and some savoury notes. Sweet raspberry and strawberry fruit 
define the creamy, yet crisp, balanced palate. 175ml glass: 2.95 250ml glass: 3.95 Bottle: 12.50 

Cabernet Sauvignon, Trivento ‘Tribu’, 2006 Argentina.
Soft and concentrated with juicy blackcurrant fruit and a nice leafy character.

175ml glass: 3.00 250ml glass: 4.05 Bottle: 12.75

Pinot Noir ‘Explorer’ Concha Ytoro, 2006 Chile.
Light to medium bodied. Earthy, with lovely piercing strawberry fruit.

175ml glass: 3.25 250ml glass: 4.50 Bottle: 13.00

Rioja Joven, Sonsierra, 2005 Spain.
A very modern, clean, fresh young Rioja with the emphasis on verietal flavours and soft, 
sweet blackberry and strawberry fruit. 175ml glass: 3.25 250ml glass: 4.50 Bottle: 13.00 

Shiraz / Cabernet / Grenache, Stickleback, 2005 Australia. 
Soft and spicy. Blackcurrants and summer berries with hints of eucalyptus and a smooth round palate. 

175ml glass: 3.50 250ml glass: 4.80 Bottle: 14.75

Merlot, Michel Torino, Cafayate Valley, 2006 Argentina. [V]
Blackberry, cassis and dried fruit aromas with a velvety texture combined with a firm structure and a long ripe finish. 

175ml glass: 3.70 250ml glass: 5.00 Bottle: 16.00

Allegrini Valpolicella, 2006 Italy.
Light to medium bodied wine, with aromas of sweet cherries and violet. The palate shows impressive 
depth with exuberant, luscious fruit and hints of spice leading to a pleasant, supple finish. 18.75 

Carmenere, Reserva, De Gras, 2005 Chile.
Carmenere is planted only in Chile and until recently was mistaken for Merlot, as this example 
demonstrates it is more interesting than most Merlots with the soft black fruit flavours being 
complimented by a dash of pepper and spice. 19.00 

Malbec, Trivento Golden Reserva, 2005 Argentina.
Big, muscular and complex. Full red fruit palate with spicy hints of cinnamon, pepper and chocolate. 21.00

Cabernet Sauvignon, Brokenwood Cricket Pitch, 2003 Hunter Valley, Australia.
Aromas of berries, spice and subtle vanilla are apparent on the nose. The palate starts with ripe red and 
black fruit and chocolate notes that integrate with complex savoury flavours. Long and powerful finish. 22.50

Rioja, Marques de Murrieta, 2002 Spain.
Complex layers of sweet and savoury fruit, vanilla and spice. Full, fresh and vibrant. 25.30

Chateauneuf de Pape de la cote de L’ange, 2004 France.
Deep, minerally and so absolutely enchanting that you just need to climb into the glass 
to find out what lies within. 29.40

Santenay, Pinot Noir, Philippe Colin, 2004 France.
Silky textured, intense blueberry fruit, classic Burgundian earthyness with amazing depth of flavour. 31.50

Domaine de Villeneuve Chateauneuf ‘Les Vielles Vignes’, 2004 France.
Dense and spicy with concentrated redcurrant and raspberry fruit, violets and liquorice. 38.50

Mitolo ‘Serpilo’ Cabernet Sauvignon, 2003 McLaren Vale, Australia.
Huge, dark and refined. Cedary spice, Christmas pudding and a hint of coffee bean 
with rich savoury tannins. Seamless integration of oak, tannin and fruit. 44.50


